Spark your appetite at our newly opened Teppanyaki at Mar-Umi,
offering an interactive dining and a jaw-dropping cooking
show that will surely leave you amazed.

Discover the art of Teppanyaki, and watch our talented chefs
slice, dice and sear right before your eyes in an exclusive,
air-conditioned setting.



Signature Teppanyaki Menu

An Interactive Dining Experience

Salad
Sunomono Salad

thinly sliced cucumber, carrots, radish, wakame, cherry tomatoes,
ginger ponzu dressing

Soup
Traditional Miso Soup

tofu, mushroom, wakame

Appetizer

Chicken Gyoza with Chef Special Homemade Sauce

Main Course

Choose one option: “From The Sea” OR “From The Land”

From The Sea

Yellowfin Tuna
Tiger Prawn
Hokkaido Scallop

OR
From The Land

Corn-Fed Chicken

Black Angus Beef Ribeye MB2+

All main courses are accompanied by Japanese fried rice, seasonal
exotic vegetables, and our chef’s signature teppanyaki sauces.

Dessert

Flambe Matcha Pancake with Sesame Cream
served with mixed tropical fruit

Gluten Sesame Soy Seafood Lactose

&



If you wish to enhance your Teppanyaki experience with the following a la carte selections,
they can be prepared Teppan-style upon request. All add-ons will be charged as per the
prices listed below and must be pre-booked at the time of reservation.

Kindly note, a 50% cancellation fee applies if canceled within 4 hours of the scheduled time.

Jumbo Prawns (2509) 65
Salmon Steak Fillet (200g) 85
Black Angus Beef Rib Eye MB 2+ (280g) 95
Black Angus Beef Tenderloin MB 2+ (250¢) 105
Australian Wagyu Beef Rib Eye MB 5+ (280g) 130
Maldivian Coral Lobster (6509) 130

Above mentioned prices are subject to 10% service charge & 17% GST

Derived from the Japanese words "teppan" (metal plate) and "yaki" (grilled or fried),
Teppanyaki translates to grilling or frying on a metal plate. Unlike hibachi, which uses an
open flame, Teppanyaki offers a more personal and intimate dining experience, where
skilled chefs prepare and cook your meal right before your eyes, showcasing their

culinary artistry.




erms & Conditions - Booking

Advance Booking: Reservations must be made at least 12 hours in advance through y
Butler or restaurant staff.

Arrival Time: Please arrive 15 minutes prior to your scheduled seating, as the Teppanyaki
experience is synchronized. Delays may result in the session starting with other guests
present.

Seating Schedule:
o Lunch: 13:00 - 14:00 hrs (one seating per day)
o Dinner: 18:45 — 19:45 hrs & 20:30 - 21:30 hrs (two seatings per evening)
o Each session requires a minimum of 2 guests and accommodates a maximum of 8
guests.

Cancellation Policy: A 50% charge applies for cancellations made within 4 ho
scheduled time. This includes any pre-booked a la carte add-ons.

Pricing (subject to 10% service charge and 17% government tax):
o Adults: USD 115++ per person, per session (Teppanyaki Fixed Menu).
o A la carte add-ons are charged as per menu .

o Children (8 - 11.99 years): USD 75++ per child (a la carte add-ons at 50% discount).
o Children (0 - 7.99 years): Complimentary experience (& la carte add-ons not
applicable).

Inclusions: One glass of sake or one glass of house-pouring wine (sparkling, rosé, white, or
red) from the wine-by-the-glass selection.

Exclusions: Credit allowances and Food & Beverage package inclusions are not
applicable for the Teppanyaki experience.

Menu Policy: The Teppanyaki menu is a fixed menu and cannot be substituted with other

items.




Spark your appetite at our newly opened Teppanyaki at Mar-Umi,
offering an interactive dining and a jaw-dropping cooking
show that will surely leave you amazed.

Discover the art of Teppanyaki, and watch our talented chefs
slice, dice and sear right before your eyes in an exclusive,
air-conditioned setting.



Signature Teppanyaki Menu

An Interactive Dining Experience

Plant & Flame

Salad

Baby Spinach Salad
mushrooms, wakame, cherry tomatoes, crispy potato and spicy
gomma dressing

Soup
Traditional Miso Soup With Tofu And Mushrooms

Appetizer

Vegetable Gyoza Served with Chef’'s Special Homemade Sauce

Main Course

Select any two:
Cottage Cheese (Paneer)
Soya Chop
Miso Eggplant

Select any one:
Vegan Meat
Vegan Sausage

All main courses are accompanied by Japanese fried rice, seasonal mixed
vegetables, and the chef’s signature Teppanyaki sauces.

Dessert

Flambé Banana with Sesame Ice Cream

Gluten Sesame Soy Seafood Lactose



Terms and Conditions — Booking

e Advance Booking: Reservations must be made at least 12 hours in advance through your
Butler or restaurant staff.

e Arrival Time: Please arrive 15 minutes prior to your scheduled seating, as the Teppanyaki
experience is synchronized. Delays may result in the session starting with other guests
present.

o Seating Schedule:
o Lunch: 13:00 - 14:00 hrs (one seating per day)
o Dinner: 18:45 - 19:45 hrs (one seatings per evening)
o Each session requires a minimum of 2 guests and accommodates a maximum of 8
guests.

e Cancellation Policy: A 50% charge applies for cancellations made within 4 hours of the
scheduled time.

e Pricing (subject to 10% service charge and 17% government tax):
o Adults: USD 95++ per person, per session (Teppanyaki Fixed Menu).
o Children (8 - 11.99 years): USD 60++ per child
o Children (0 - 7.99 years): Complimentary experience

¢ Inclusions: One glass of sake or one glass of house-pouring wine (sparkling, rosé, white, or
red) from the wine-by-the-glass selection.

e Exclusions: Credit allowances and Food & Beverage package inclusions are not
applicable for the Teppanyaki experience.

e Menu Policy: The Teppanyaki menu is a fixed menu and cannot be substituted with other
items.

About Teppanyaki:

Derived from the Japanese words "teppan" (metal plate) and "yaki" (grilled or fried),
Teppanyaki translates to grilling or frying on a metal plate. Unlike hibachi, which uses an
open flame, Teppanyaki offers a more personal and intimate dining experience, where
skilled chefs prepare and cook your meal right before your eyes, showcasing their
culinary artistry.



TEPPANYAKI
by Mar-umi

Non-Vegetarian

Pa3oXruTte cBOW anmneTuT B HEJaBHO OTKPbIBLUEMCS 3aJ1e TAINaHbSKMN B
pectopaHe Mar-Umi, rae Bac XAyT MHTepakTMBHbIe 611043 1 NoTpsacatoLLee
KyJMHapHOe Loy, KOTOpoe, HECOMHEHHO, OCTaBUT Bac B BOCTOpre.

OTKpOWTE NCKYCCTBO TINAHbAKN 1N NOHabNAaNTe, Kak Halw
TanaHTAMBbIE Wed-noBapa pexyT, KYybUKyT 1 06>XKaprBatoT MACO NPSAMO
y BacC Ha rnasax B 3KCKA03MBHOM 06CTaHOBKE 1 CBEXECTU KOHANLMOHEepa.



PdrpMeHHOoe MEeHI0 T3NaHbAKMU

Signature Teppanyaki Menu
NHTepakTUBHbIV YXXVH

Canar (salad)

0O,
Ca,l'IaT CYHOMOHO Sunomono Salad

TOHKO Hape3aHHbI orypeL, MOPKOBb, peAnc, Bakama,
NOMUAOPLI Yeppu, UMBUPHBIV COyC MOHA3Y

Cyn (soup)
TpaAVIU‘MOHHblﬁ MWUCO cyn Traditional Miso Soup

TOdy, rpnbsbl, Bakame

3 ad Kyc Kl (appetizer)

Kypuua resa co cneunmasjibHbiM gOMalUHMM COYyCOM OT LI.qu)-HOBapa Chicken Gyoza %33

[NaBHble 61K0Aa (main Course)

BeibepuTe ognH BapuaHT: “Aapbl mops” nnm “Aapbel 3eman”

Choose one option: “From The Sea” OR “From The Land”
Aapbl Mops  seafood

JXentonepsbln TyHeL, Yelowfin Tuna

TI/II'pOBbIe KpeBETKW Tiger Prawn

pebeLlok ¢ XOKKAaNAO  Hokkaido Scallop

Nnn or

[apbl 3eMNN  From The Land

o
o8¢

Kypuua KyKypy3HOro OTKOPMa  Com-Fed Chicken %5

o O
Prbain 13 roBagnHbl BAsk-AHIyc Knacca MB2+  Black Angus Beef Ribeye MB2+

Bce rnaBHble 6/1t04a NOAAIOTCA C AMOHCKNM XapeHbIM PUCOM, CE30HHBIMM 3K30TUYECKMM OBOLLAMU 1
dUPMEHHBIMY CoycaMu TenaHbsAKW OT Hallero Lwed-nosapa.

|D|e ce pT (dessert)

BaviHumk ®nambée MaTtua c KyH)KyTHbIM erMOM Flambe Matcha Pancake with Sesame Cream

MOZAeTCsi CO CMEeChH TPOMMYecknx GpykKToB

FnoTeH KyHXyT Cos MopenpoayKTbl J'IaKTo3a



AOMNOJTIHEHWNSA  (add-ons)

Ecnu Bbl X0TUTe pa3HOO6pasnTb CBOV TaNaHbAKYM 6AK0AAMIM MO MEHO HIXKE, MO 3anpocy UX
MO>XHO MPUroTOBUTL B CTWU/1E TennaHa. Bce gononHuTensHble 61t04a 0NaayvmMBaoTCcs B
COOTBETCTBUMW C YKa3aHHbIMU HXKE LieHaMU U AO/IXKHbI 6bITb NpesBapuTeIbHO 3aKa3aHbl Npu
6pOHMpOBaHNN.

ObpaTunTe BHMMaHMe, YTO KoMuUccus B 50% B3MMaeTcs Mpy OTMeHe 3a 4 YeTbipe Yaca 1 MmeHee
£10 3a6pOHMPOBAHHOIO BPEMEHW.

JononHutenbHble 61043 MO MEHHO  (Ala carte add-ons)

KpeBeTku ppxam60 (250 r) 65 Jumbo Prawns

Ctelik n3 ¢pune nococs (200 r) 85 Saimon Steak Fillet

Pu6aii us roesgnHbl Bnak-AHryc knacca MB2+ (280 r) 95 Black Angus Beef Rib Eye

TeHpepnoviH n3 roBaauHbl baak-AHryc knacca MB2+ (250 r) 105  Black Angus Beef Tenderloin
Pu6aii n3 roBsanHbI aBCTPaNNIACKUA Barto Knacca MB 5+ (280 r) 130 Australion Wagyu Beef Rib Eye

ManbanBecKkuin Kopannosblia no6cTep (650 r) 130 Maldivian Coral Lobster

YKa3aHHble Bblille LieHbl He BKJTHYatoT cepBUCHbIN c6op B 10% 1 HAC B 17%.

OTBepaiiTe HenpeB3oliAeHHble 6/1104a TINaHbAKWU B pecTopaHe Mar-Umi, rae
Ka)kgoe 611040 - 3TO NpeAcTaB/IeHUE, a KaXKAblii Kycouek — LeaeBp.

O TaNaHbAKW:

HasBaHwue "TanaHbaKN", nponcxojsLiiee oT ANOHCKMX C/I0B "Tennan" (MeTananyeckasa Tapesnka) v
"Akn" (MPUroTOBNAEHHbLIN Ha rpue), NepeBOAUTCSA Kak MPUrOTOBIEHVIE HA FpUae AN Xapka Ha
MeTannmnyeckonm Tapesnke. B otanume oT xnmbauu, B KOTOPOM MCMOb3YeTCs OTKPbITbIA OrOHb,
TaNaHbAKW Npegnaraet 6onee NHANBUAYANbHbIV U UIHTUMHbIV NpYeM NULWLKX, rAe OMnblTHble
noBapa roToBAT 6/1104a NPSMO Y Bac Ha r1a3ax, 4eMOHCTPUPYS CBOe KYIMHApPHOE MacTepCTBO.



[paBwnia v ycioBus - BpoHMPOBaHME

o BpoHbL 3apaHee: TpebyeTcs pesepBauus He MeHee YeM 3a 12 YacoB, 415 3TOro
CBSXXMTECH C BallMM 6aTnepom Ui KOMaHAOW pecTopaHa.

o Korpga mbl Bac oxugaem: Moxanyincra, npuxoante 3a 15 MUHYT 40
3an1aHNPOBAHHbIX MECT, Tak Kak BpeMsi MPUroToBAEHNS TINaHbAKN
CUHXPOHU3MPOBAHO. 3-3a 3a/ep>XKn CeaHC MOXeT HavaTbCs B MPUCYTCTBUN
APYrX rocten.

e PacnumcaHuve nocagok:
o 06epn: 13:00 - 14:00 (ogHa nocagka B AeHb)
o Y>KMH: 18:45 - 19:45 & 20:30 - 21:30 (gBe NoOCagKM B A€Hb)
o [Ina KaxzAoro ceaHca TpebyeTcs MUHVMYM 2 FOCTH, @ BMECTUMOCTb-MaKCMyM
8 u4enosek.

e [lpaBrna no otmeHe: KoMmuccna B 50% B3riMaeTca Npy oTMeHe 3a 4 YyeTbipe Yyaca
N MeHee [0 3abpOHMPOBAHHOIO BpeMeHW. 3Ta CyMMa Takxke BKIKoYaeT Bce
npeABapuTesibHoe 3a6pPOHNPOBAaHHbIE AOMOIHEHUS U3 MEHIO.

o LleHbl (He BKOYAKOT cepBUCHBLIV c6op B 10% n HAC B 17%): B3pocnble:
o USD 115++ 3a yenoBeka, 3a Ceccuo (TaNaHbsAKN MUKC MEHHO).
o /lONOJIHEHUSA CYNTAIOTCA MO CYMMe, YKa3aHHOW B MEHH0.
o [letn (8-11 neT): USD 75++ 3a pebeHka (40MNONAHEHNS CO CKUAKOW 50%).
o [letn (0 - 7 net): 6becnnatHo (4ONONHEHUS HE NOAAKOTCS).

e Brntouaet: OagnH 60kan cake nnv oavH 6okan fomMallHero BuHa (UrpucToro,
p0O30BOro, 6en0ro NI KPacHoOro) N3 accopTMeHTa BUH B 6okanax.

e He BKJIKOYUaET: 4eN03UTbl U NJ1IaHbl MUTAHUSA He MPUMEHAKTCA K TaMaHbAKN.

e [lonnTrka MeHt: MeHI TanaHbAKN ABASEeTCA d)l/lKCVIpOBaHHbIM n He

npesycMaTprBaeT 3aMeH.



TEPEANYAKI
y

BeecemapuaHcKkoe MeHH

Vegetarian

PasoXruTte cBOW anmneTuT B HeJaBHO OTKPbIBLUEMCS 3aJ1e TINaHbSKMN B
pectopaHe Mar-Umi, rae Bac XAyT MHTepakTMBHbIe 611043 1 NoTpsacaroLLee
KyJMHapHOe Loy, KOTOpoe, HECOMHEHHO, OCTaBUT Bac B BOCTOpre.

OTKpOWMTE NCKYCCTBO TaNAaHbAKW 1 NOHabAoAaNTe, Kak HaLW
TanaHTAMBbIE Wed-noBapa pexyT, KybukyrT 1 obxxapnsatoT
NHIrpeMeHTbl NPSAMO y BaC Ha rnasax B 3KCK/IH03MBHOW 06CTaHOBKe 1
CBeXeCcTn KOHAMLMOHepa.



PrpMeHHOoe MeHH TaNaHbAKU

NHTepaKTUBHBIN Y>KUH

OsowjU U 020Hb

Canart (salad)

CanaTt U3 MOJIOA0rO LLUMWHAaTA Baby SpinachSalad

rprbbl, Bakams, NOMUA0PLI Yeppu, XPYCTALLUIA KapTodesnb n
OCTpPbIV COyC roMMa

Cyﬂ (soup)

Tpap,MLl,MOHHbIﬁ MMCO-cyI'I (o Toq)y n rpl/IGaMVl Traditional Miso Soup With Tofu And Mushrooms %

3 ad Kyc KW (appetizer)

OBOLU‘Haﬂ resaco Cneu‘lﬂan bHbIM AOMaI.IJ HUM Vegetable Gyoza Served with Chef’s Special
coycom oT wed-nosapa Homemade Sauce

[NaBHble 61K0Aa (main Course)

o6ble aBa Ha BbIGOP:

TBopoOr (MaHep) Cottage Cheese (Paneer)
OT6MBHAA N3 COU Soya Chop

Muco 13 6akaXKaHOB  Miso Eggplant
Jo60in Ha BbI6OP:

BeraHckoe MSCO Vegan Meat

BeraHckasa cocmcka Vvegan sausage

Ko BceM rnaBHbIM 6/1t04aM NOAAOT AMOHCKUIA XapeHbl pUC, CE30HHYHO OBOLLIHYHO CMeCb 1 GUPMEHHBbI CoyC
TaMaHbsAKN OT Wed-nosapa.

Iﬂ|e ce pT (dessert)

BbaHaHOBOeEe q)J'IaMGe C KYH)XYTHbBIM  Flambé Banana with Sesamelce Cream

FnoTeH KyHXyT Cos MopenpoayKThbl J'IaKToaa



[paBwnia v ycioBus - BpoHMPOBaHME

o BpoHbL 3apaHee: TpebyeTcs pesepBauus He MeHee YeM 3a 12 YacoB, A5 3TOro
CBSXXMTECH C BallMM 6aTnepom Ui KOMaHAOW pecTopaHa.

o Korpga mbl Bac oxugaem: Moxanyincra, npuxoante 3a 15 MUHYT 40
3an1aHNPOBAHHbIX MECT, Tak Kak BpeMsi MPUroToBAEHNS TINaHbAKN
CUHXPOHU3MPOBAHO. 3-3a 3a/ep>XKn CeaHC MOXeT HavaTbCs B MPUCYTCTBUN
APYrX rocten.

e PacnumcaHuve nocagok:
o 06epn: 13:00 - 14:00 (ogHa nocagka B AeHb)
o Y>KMH: 18:45 - 19:45 & 20:30 - 21:30 (gBe NoOCagKM B A€Hb)
o [Ina KaxzAoro ceaHca TpebyeTcs MUHVMYM 2 FOCTH, @ BMECTUMOCTb-MaKCMyM
8 u4enosek.

e [lpaBrna no otmeHe: KoMmuccna B 50% B3riMaeTca Npy oTMeHe 3a 4 YyeTbipe Yyaca
N MeHee 0 3abpOHMPOBAHHOIO BPEMEHMU.

¢ LleHbl (He BKAOYAKOT cepBUCHBLIV c6op B 10% n HAC B 17%): B3pocnble:
o USD 95++ 3a yesioBeKa, 3a Ceccunio (TanaHbAKN MUKC MEHIO).
o [etun (8-11 neT): USD 60++ 3a pebeHkKa
o [etwn (0 - 7 neT): becnnatHo

e Britouaet: OgmH 60kan cake UaM oAvH 60Kan AoMaLlHero B1UHa (MrpmcToro,
pO30BOro, 6enoro NaM KPacHoOro) U3 acCopTMMeHTa BUH B bokanax.

e He Bk/IHOYaeT: 4eno3unTbl N NNaHbl MUTAHUA He MPUMEHAKTCA K T3MNaHbAKN.

o [MonnTrka MeH: MeHI TaNaHbAKW ABNSETC GUKCUPOBAHHBIM N He
npeAycMaTpvBaeT 3aMeH.

O TONaHbAKW:

Ha3BaHwue "TanaHbAKN", Nponcxoasilee oT ANOHCKMX C10B "TennaH" (MeTananyeckas Tapenka) 1
"aKn" (MPUroTOBNEHHbIV Ha FPUE), NEPEBOAMTCS KaK MPUrOTOB/IEHME Ha FpUJIe UN XapKa Ha
MeTannnyeckon Tapeske. B otnnume ot xnbaum, B KOTOPOM NCMONb3YETCH OTKPbITbIA OFOHb,
T3NaHbAKW Npegnaraet 6os1ee NHAVBUAYANbHBIA U UHTUMHBIA MPUEM NULLN, TAe OMbITHbIe
noBapa roToBAT 61t0Za NPSIMO Y Bac Ha rnasax, J&eMOHCTPUpPYsi CBOe Ky/NMHapHOe MacTepcTBo.
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by MAr-umi
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(3EE8B) Non-Vegetarian
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Signature Teppanyaki Menu

TRIVARAER

"I\j:_L (salad)

E#ﬁﬁsﬂ)rﬁ Sunomono Salad @

BN R, SAZ b, B b 8% )EN. ZRMFEESE

‘;% I:Iﬁl:l (soup)

{B40KIE37  Traditional Miso Soup

8. BiE. BHEX

E_I.'J_‘;ié (appetizer)
BRI R EEFFHIEE T chicken yoa 8

ji S (main Course)
BEE/AE (EE—)

fﬁﬂﬁ% Seafood
ﬁﬁ%ﬁ*ﬁ@ Yellowfin Tuna

L‘-%E-F Tiger Prawn
j t,@ }:'g )l_l Hokkaido Scallop

EIE OR
—

mﬁ From The Land

EE%K’[:EJ%%S{%BEJ Corn-Fed Chicken
BRAGHTL I socnranseernomeres. () (3
FRB EXHE AR, BYLHRS R E R HI SRk et

E‘H’ I:Iﬁl:l (dessert)

**ﬁﬁ%*ﬁlﬁ# Flambe Matcha Pancake with Sesame Cream
BCZ R S PR K Rt

(§) BEBRE 2R A=

955



S EEIT  (Add-ons)

NREFBAREHITRIRIFALL, AIFIMNERUTRERE M, FAIREFSKUSKIRIES RS, R
BEMKFEITRREIRIN, FHRUTNBSHITRE.

BAR WEFITHIERI4NREUE, RFURE50%2E M.

%ll‘f‘\bnﬁi (A la carte add-ons)

K4F (2503%) 65 Jumbo Prawns

=xtaHf (200535) Salmon Steak Fillet

BRIRETAR4HE MB2+ (2805) Black Angus Beef Rib Eye
BRIGEYBEE MB2+ (2505) Black Angus Beef Tenderloin
SBENFNSEIER MB5+ (2803%) Australian Wagyu Beef Rib Eye
ORI IHAAT (65055) Maldivian Coral Lobster

UENMBEZIMIOSRS T XR17% 8 &

EMar-UmiB TRESRHFIRGAR, 8—RBE—HRE, S—OBEEV2,

KT ERIRI:

"SRk RE BiE teppan (B1R) "5 yaki (/R0 ", BAEKRLZERY). FETEMRBARGE
AR, BIRRERIBANEMNSHEARTE, HEFEEZEA@AITHAEHE, TREASS5RIAERL,



N =+
M E S NSE S
o IERITIT: MEMERN2ZNETIT, iHEESEHERKE T IIEARHITIN.

. ZUFESEL EFITERISAHELS. BFRRENFSAERR, MRIFTEES
SR ARRFHARE,

o FBEYEIRHE:
o % 13:00-14:00 (BH—#)
o BEE: 18:45-19:45/20:30 - 21:30 (EHm)
o MIFHELUIBAET, REABHNSUE A

o BEUHEGR: EEFUTREIRI4NSREUE, KUEX50%EEH. SEEITHISE RIS
Ho

o M (BBIN10%ARSS B B 7% EUFH:
o FEA: USD1N5++/BAE (BIRKEEER) BRMNK: EERBENEULEE
o JLE (8-199%): USD75++/BA (BEINEKE50%LE)
o JLE (0-799%): ®RZBHAHL (RAIZESMNR)

o BEAE: BURTAEEE, I—HMHEEEE (UBE/ML/8/4, mEE—) .
o NMEERE: ERIERBRERNERTHFRFALR
o REHR: PHRFRBNBEEER, FAIEREMEM



ERIR 5%

by Mar-umi
=

L\

%;T’z Ei Vegetarian

EMar-Umie i A RIS IRIRE T, AE—ENAERRE,
EEEMAETFRGZIERE, BREARTSKIEHINE AT,
EHFENTIFER, FIRHKIRIFENZARET,



BERIRGER
TR0 X\ R SR AR A58 (R 3

}’L\j:ﬂ (salad)
m;ﬁﬁ’;}ﬂ‘i Baby SpinachSalad

Bt #Bmx. )&, fEE. RKZFRHE

Zimn (sovp)

1?%“*"%% EE‘ Eﬁ Traditional Miso Soup With Tofu And Mushrooms %

S

. o

H U ;Té (appetizer)

ﬁ%ﬁﬂtﬁ EEI’ET_H%*“%“;‘I‘ Vegetable Gyoza Served with Chef’s Special Homemade Sauce

F I (main Course)
E AT

YHER  Cottage Cheese (Paneer)
SHIRHE soyacnop
BRIEHHF Miso Egeplant
BiEE—:
EYERRA veson Meat
ZBER  veoon sausage

FFEERYERAALIKR. BSEXHEREBFHHHEREE T

EH I:Iﬁl:l (dessert)
ﬂ*ﬁé%ﬁﬂilﬁbﬁﬂiﬂ Flambé Banana with Sesamelce Cream

PRI 2R KE e

7L



TR E 1T
. RETIT: BELRINVNNTIT, HEYERAEFEARL.

o Z17BY(E] BT EIRNS D #HELR, RSREARLSAHY, WhERIreFESHME
A_Iﬁlﬁyéﬁﬁ?éo

. AENEZHE
o  H%: 13:00-14:00 (§H—1%)
o BG&: 18:45-19:45 (EH—1%)
o  BHEIM2AREIT, BZ8A.

o BUHESE: BEFITIERI4NSREBCE, FUER50%2E Ao

o MMEIHER (FEFM10%ARSE 25 K17 %F54:
o FEA: USD95++ / BAEY7 (HIRFEEER)
o JLE (8-1199%): USD 60++/ & A
o JLE (0-799%): REFKL

(@
1

SRS BURFAZE—MEE, S—MEFEE (SBE /I / 8 / 4E%)

EI>‘}

o« NMEIEAE: ERIEREREENTNER T HRIRFALL

o REBHR: AERRRRBABEERSR, FAEREMRM

KT ERMR 5%

"SRR R E BiB teppan (B4R) "5 yaki (Fil/##)",
AEFREANGRE, HiRERIANPEDSHEAZTE, AEFEEZTATERTHREIE, ENEETIRNEE
&8,



	курица геза со специальным домашним соусом от шеф-повара
	Дары земли
	Блинчик Фламбе Матча с кунжутным кремом
	Креветки джамбо (250 г) 65
	Стейк из филе лосося (200 г) 85
	Рибай из говядины Блэк-Ангус класса MB2+ (280 г) 95
	Тендерлоин из говядины Блэк-Ангус класса MB2+ (250 г) 105
	Рибай из говядины австралийский вагю класса MB 5+ (280 г) 130
	Мальдивский коралловый лобстер (650 г) 130
	Отведайте непревзойденные блюда тэпаньяки в ресторане Mar-Umi, где
	каждое блюдо – это представление, а каждый кусочек – шедевр.
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